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Table 1 Analysis on fruit quality of different thick skin melon varieties
FITI & i 443 C/(mg+100 g1) A ERR/ % A PERE/ (mgegl)  TIWRMERDEY/ %0 wIEPEE A/ (mgeg D
Varieties vC Titratable acid Soluble sugar Soluble solid Soluble protein
A 5.08 ¢ 0.17 ¢ 191. 99 be 10. 03 be 0.77 ¢
AUk 5 = 8.13d 0.45 a 216.42 ab 10.59 ab 0.34 ¢
75 M % 25 24.05 a 0.25b 231.97 a 12.04 a 1.39 a
TG M % 17 9.49 ¢ 0.20 ¢ 166. 08 ¢ 6.20 ¢ 0.47 d
L1 B 19.99 b 0.25b 206.43 ab 11.48 ab 1.28b

(6 G505 S5 AN [ /ING 5B 3R 26 5 3k 314 25 K (P<<0. 05)

Different lowercase letters in the same column mean significant difference at 0. 05 level.
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Table 2 Standard vector of fruit quality in different thick skin melon varieties

AUREA MR C/(mee100 g MWEM/% AR/ (meee)  UTRERIBH/% AHHEN (meee)
Varieties \%©® Titratable acid Soluble sugar Soluble solid Soluble protein
iDE| —1.00770 —0. 83853 —0.42224 —0.01654 —0.16246
WK 5 5 —0.63601 1. 69972 0.55216 0.22718 —1.08329
PN % 25 1. 30505 —0.15864 1.17224 0. 85825 1. 14224
PG 17 —0.47081 —0.61190 —1.45571 —1.68342 —0.81138
KL B 0.80946 —0.09065 0.15354 0.61452 0.91489
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Table 3 The eigenvectors,eigenvalues,

contribution rates and cumulative contribution

rates of the four principal components

2.3 ARER#MKGEMRIRRESITN
M1 3 AL A/ 2 A o 1 Rt Tk
92. 023 %6 » R HUAT 2 A 32 p 0l 57 R S
ERARIEEitE
A1=0. 48219 X 4t % C+0. 09826 X 7] ji§
SEWR 0. 51059 X AT +0. 51968 X m ¥ 1 [l
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i Ttems 71 72 73 74
g% C 0.48219  —0.25548  0.71874 —0.01346 JBH 0. 47651 X AT PR )
A2=—0. 25548 X 4 A= & C+0. 77787 X 7]
A 0.09826  0.77787  0.39573 0.37252 W 0. 32160 5 T Vi PEME 0. 17875 % 1] e P
Y 0.51059  0.32160 —0.14882  —0.76747 BT — 0. 44076 5 T 7 1 76 [
A 0.51968  0.17875  —0.54963 0.43535 gAY —62 001 X A1+30. 023X A2
AHEEA 0.47651  —0.44076 —0.05073  0.28724 HT DL 250 3T M 4 780 S [ JEE g i TR 5 A B
FRAE 3.10008  1.50098  0.34965 0.04964 S B AT SRS TR M . B3 4 AT, 2R S R Ay
FEE/% 62,001 30.023  6.985 0.992 F s ECCHE P S PE N %5 25 VKUK 5 5 AL LB
S EER/ % 62,001 92,023 99.008 100. 000 H PN 17,
x4 TEAER#ENSMERSEEES
Table 4 Comprehensive score of different thick skin melon varieties
i Fh Varieties W H Mingyue JRUBE 5 % Fengwei 5 641 % 25 Xizhoumi 25 P %5 17 Xizhoumi 17 A% Jiuhongrui
Al 106. 0753 120. 1300 136. 9817 92. 8382 121. 6422
A2 62.0321 69.6158 70. 1881 52. 0429 62,9642
LAy 84,3917 95. 3825 106. 0026 73.1855 84. 6264
4 4 2 1 5 3
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Quality Determination and Comprehensive Evaluation of Different
Muskmelon Varieties in Hebei

ZHANG Jing-jing, LI Bing.GAO Xiu-rui,PAN Xiu-qing, WU Yan-rong
( Institute of Cash Crops, Hebei Academy of Agriculture and Forestry Sciences, Shijiazhuang
050051, China)

Abstract; In order to establish a comprehensive evaluation model of fruit quality, five quality indexes of five
main muskmelon varieties in Hebei province were measured, the varieties included Mingyue, Fengwei 5, Xizhou-
mi 25, Xizhoumi 17 and Jiuhongrui, the indexes included vitamin C, titratable acidity,soluble sugar content, sol-
uble solids content and soluble protein content. The data were analyzed by variances analysis and principal com-
ponent analysised. The results showed that the comprehensive fruit quality of Xizhoumi 25 and Jiuhongrui was
the best,Fengwei 5,Mingyue and Xizhoumi 17 were better.
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